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i ouer - P ~UBot many little The dingler of meat . . BANGOR BROWNIES . (CHICKEN CUTLETS WjTH MUSH- chicken forcemeat. ltBh‘;uit :od ol " rh okle it sach side-aad” MUWEILES
e nelities | ome down to ably beld in the - han - end ol : ; A hot water. Cover w PapeTr ‘ang ~Mia - ped-
. om sad are o4 gred. = of the handle 2 th y ? ! g : : § IRt g “U“m k and bake until firm. .Remove .- from -‘M : )i e up-
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LISNRPAR. JURE SRR 7 e, A S | B e Al e, walnuts,, . - " meat colis 2 tablespoonfuls butter, slipper
f‘ awtod g -'f\.-».;.. 9 Jics olt o s o mﬂ%m“nu Pour 'tbe| 1 teaspoonful of ofion Juice. cupful of stale bread. crumbs %&: ’?;

*,h‘ ‘pan I tablespoon of chopped parsley. cupful milk for b minutes.
and a iew nute on top. Bake 2 €gEs. cupful of” cold cooked chicken f
. efate oven., Whon. done cut Some fine bread crumbs. through a sieve and 2 eggs
1 cupful of cream sauce. beat g Season with salt and : . L
14 cupful of cooked mushrooms. | ‘p= T8 k.2 tabl . T atther wound  with [T
MBATES | ‘Sait and pepper to-taste. ! b“:::r w‘ilt.h .s" nigls onion and 1 bhukn t ri:;gﬂ e Gt els sold
P ;lu . Blend the butter and flowr togsther | U L well AAITOW bisck gatin counter
+. Press a wsleve ‘fredh or in a saucepan over the fire. ' Add the slice of ¢arrot until butt:lr !‘“ holed closely with black ‘knitting his {a worth
‘? peAs WAtil you have & cupful foyy “gtir watll it is ‘helling; . then|JrOVIed. Remove vegetables andd #dd. wilk: slipper orpamens are.w
beaten eggs, a drop i seasOn with salt, pepper. pursiey and | splanfuis: -0 b I{ the slipper buckle is of rhine-|menize with carial
Soniom jaiee, & quarter of a clp of rich onlon” julce. ~Add —the. chicken = and [PCPPer~ Pour 1 cupful of brown stpek ‘gfones the side rings can be studded couple of 3 R
whjt.o sauce, 2 tablespoonfuls. of melt-. spread on a piatter to wool.  When and bring ' to a boil." Pour arond  with tiny brilllants and prove a de-igtone tri mming M - M #‘ 1.‘:‘_
::u:utt‘;;ta::“ul‘tnn':go ‘:ﬂ:ﬂn:ml;': cold shape into meat cutiets: pejl in |liTmbales and serve. :ckledlr ?ckl mthom::nm With b:l *Eﬂm
l'orl and ‘collect several on4 bake in & m':, of water till they the bread crumbs, dip in the eggs 1:11.&“390“&&‘ sh . tll‘:‘r:ad car:n“ o gmr M
w .& M “were " a -shovel before set Sérve as a vegetable course|”cl beaten, toss again in the bread | POUND CAKE RECIPE = e 11“ Y] g o - : purchased “fa
"Mrs, Ches | carrying ‘n 10 the mouth. :{"dmner 7 » crumbs, and fry in plenty of smoking | (Recominended by Mrs. Robert Lew- er mﬁ l"’ nafine stee or larg-110 llmihm::t
' York Press.| Do mot hold the knife and fork inl . hot fat. Heat, the cream sduce, and| ers and printed incorrectly :

: . dd the mushrooms to it. “Serve bot | K.)
<8 restaurant or {the hand when passing the plate for NUT CROQUETTES - ) last wee ‘iplies to the use of jet.
'!“ not neces |a helping. . “Place them on one side! with the cutlets. Veal may be substi | 1 coffee cup sugar. hm.Jer ribbon lacing is preferred,

One ‘caspoon of finely choppedi,ieq ror the’chicken
: for it is|close together, their points together onion filed in 1 tablespoon of butter. B e | 2-3 coffee cup butter. lslides are better than rings as they
«one will be|and their handles on the rim of the Add to this 1 pint of sweet milk, 1 cup i | 11-3 coffee cap flour. lkeep the ribbon flat. By buying a|
Place it|plate. . When finished, place the of bread crumbs, 4 beaten eggs, lastly TRAYMORE TIMBALES | 1-2 teaspoonful of soda. | rather large sized brass ring and
points in the center of the plate, their 1 pint of chopped mixed nuts. Season |(An appropriate entree for the Christ-| 1 teaspoonful of cream of tartar. jhbammering it {nto an oval shape, an} por brida slippers m
Bandies on the edge of the plate. |with a ‘dash of lemon. Cook until mas dinper.) - i Just enough milk to mix it (from apceptable slide is easily ml.da ing in pearis" i» among the dratberad :
The fork is used for Oysters, clams, thick enough to make into shapes and }* Line slightly . buttered tin melds|1-2 to 3-4 of a cup). |'l‘ha|a slides can be covered the same | hown and ‘the bridesmaids bave . 2]

i

E'

l!

s X A o " 'y
] [ - N v Yo Bl osa - - h 0 .
] = - e ¥, . . ~ 3 A s A -
% i ' FLdE) T el
; i 2 - "; ' !" 4 A4 A T
- ' M - .Il L 2 : $ T .--. l..“ = x
o ¥ = . ¥ - s - A
o s, . . . B 4 ! ] |
: ® A J
\ . l . x e 4
g B ¥ - ! i i R .,
Y 0 = a ] | A 4 ] '
XV - - . - | N 7 Vil “a
d =L A8 TR 2 !
i -

i

you les
two st -
it lobster and terrapin. Small, three- Iry with canned pimentos; and fill with! 6 eggs beaten separately. ;88 rings and ormamented to corre- their ribbof iaced siippers’ ‘to w
—————————— e ———————— e —————
o ™ appearance of the milliner’s art. | Then there is the bappy medium f:;’:l‘; :'mﬁh;ebgﬁﬁin :}hiu;:bm_ fifze .with the _color: uebuu ‘ot their
g . The prim woman, for instance, will | woman, who gives her hat a smarti o g " Lo o sess  through  the dresses. ‘
" m is exten” ‘with a fork, md grasp her hat by the brim on either |tilt in a cautious way. She is stylish glide without creasin When  laced
made  dishes or ‘entrees. lces md side and gingerly bring it down dntil {wiikeut being dashing and is termed ... . 5 ribbons mg{m lie absolute-! & .
frogen desserts, melons and all sal-! it rests on straight lines. Then she well bred. The original woman Is ly flat over the instep { IS
3 fire fork foods. The ice cream will ask if it is becoming. The sales- known to every milliner and she 18 ~ Tho edges of t0e lacing ribbons are | ' ﬂe '
h ! gtth a fork with one wide pmnzl woman in all probability will fell her likely to turn the front of her hat to ..., ommemh by umddihg. with | = .
it roils or much Wider.than the usual tea it is, for she knows that particular the back, or weaf her hat sidewise., iinv beads or mock jewels and if| " -
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§ fmed Tt s "iver, of couree Areument. 1o & dosen G3vs dhe could| - Dat thers 1 Cue Mhing overY ORI ptec. it et (e heoni i
) ) b > J er ribbon lacings can be headed with' -
longer than the ice cream fork.,| 1 your hat hecommg. If not, in |not make her believe her Hat, would should know, whether she be inclined 5 getached design at intervals. AN
\ | all probahility it is mot all the fauit{look weil any other way. This weman to straight lines or to angles, and these bits of usndiwork are easily
P T T T ———— of your milliner, says a New Yorklis the despair of the milliner, for no. that is that a hat should always be made by -any girl clever with ber.
Il’ people onily knéw how easy it is Tribumeé writer. Much depends upon |hat worn by her would have that, put cn from the back. No hat put ol peedle and who is-quick to mnotiee!
cure a4 bheadache, very few would the way you put it on, for it is just |thing known as style. \from the fromt can have the right details of gxpengne dfess and dnnc-
to" suffer from another one.. the poising of your chapeau that may | .In comes the dashing young girl, | “air.” There is nothing the fashion- ing slippebs.
* Headache Cure drives away render' it a thing of art or otherwise. who is a joy to the saleswoman:. She'able milliner dreads more tham the; The sharply tilted buckles ecan be!
in a few minutes and leaves Any miiliner will testify that no two|{puts on the same hat at an anglelwoman who refuses to wear her bat quickly arrived at by loosening the
Dbetter . than before the| women, out of 3 dozen will put on the land it becomes chic'because she in-lproperiy. When she learns this she upper edge of any buckle and pulling|
It mever fgils. In-! same Nat in exactly the same way, |stinctively has the art of wearing | will not experience difficulty in find- it out and wp to the fashionable
and that this difference changes the’clothes. Iing one that is becoming. . .angle, This naturally leaves a space
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